Wyndhurst by Cranwell Resort and Golf Club et al.
Mansion 'Dining 
Loca{{y Jvlaae Soft-Riyenea 
Sfieey's Jvli{k 
cheese crus tea with yeyyercorn ana 
tarragon, tangerine cranfJerry chutney 
JYavorea with yo111-egranate 
ana gri{{e a frissee 
$11 .00 
S Oti]J 'Du] our 
fresh{y made from seasona{ 
ingreaients 
lfe{{ow Tai{ ana Sa{mon Tartare 
tokefio, 6{ooa orange aioli, yayaya g{azevf 
rea year{ onions, anaj asmine tea 
smoked-oysters 
$12.00 
Tanaori Pasted" Sea Sca{{oys 
roastea .Jl..sian year, mango g{azea 
ciayofini onion, wamut oi{, 
anafJafJy raaishgreens 
$12.00 
(jri{{eaTomato & :Jenne{ Tart 
ageafJafsamic vinegar ana arugu{a shoots 
$8.95 
Jtsyaragus 'Bisque 
sha{{ot confit anawhite trujJ[e g {a_ze 
$1-50 
Sa{adS 
(jri{{ea Langoustinos 
'Eng{ish cucumfJer ana ginger Groth, 
tomato sor6et,ana ·uy{ana cress 
$12.00 
'Bavy Organic (jreens 
roastea acorn squash, 'Eng{isfi cucumfJer, 
rea year tomato, sfiaveasafsify 
ana may{e aressing 
$6.25 
'Entrees 
J{udSon Ya((ey 'Braisea'Rahhit 
smoke a 6acon, 6{ack trumyet mushrooms, ana goat cheese yo{enta 
$24.00 
Searea Loca( 'Poussin 
roastecf GaGy corn, ce{ery root finis he a with madl.era, ana :Jvlascaryone cheese 
$25.00 
J{orseraaisli Crus tea Jvlonktai( 
saffron musse£; {eek Groth, arugu{a, GaGy yea greens, anatoastecf fJ{ack 6ar{ey 
$24.00 
(jri((ea Tenaer(oin 
vine riye tomato, roastecf gar fie cou{is with ·rosemary saga GEue cheese, 
souraough crustin~ ancffJafsamic caramefized-sha{{ots 
$27.00 
Rack of Lamb 
macar£amia n1,Lt crust, faay ayy(e ana ae{ecota squash stew 
$27.00 
.Jtrticfwlie 'Paste a 'Roastea Safmon 
{ofJster anaartichoke cfwwaer, white {entifs, ana mizuna 
$25.00 
'Braise a r__rzed-Snayyer 
citrus, {eeks, ·red-onion and-tomato confit, ]enLsa{em suncfiokes, ana cilcmcro oi( 
$25.00 
'Duck Confit 
roastea chestnut, suncfrieaGing cherry gastrique with ayy{e cicfer rediLction 
$26.00 
Car{ 'DeLuce 
:Executive Chef 
'Butternut Squasli 'Risotto 
roaster£ asyaragl,LS, eggy{ant, ana gri{{eayortafJe{{as 
$20.00 
Chris 'Bonnivier 
Clief r£e Cuisine 
